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IN THE SPECIFICATION 

Please amend the Abstract on page 21 as follows: 

In the Abstract 

The present invention relates to a process for producing functional bread crumbs for 
application to a food ingredient to be deep fried characterized by mixing fresh bread crumbs 
with powdery starch and/or powdery protein, followed by drying to thereby adhere the 
powdery starch and/or powdery protein to the bread crumbs; and to functional bread crumbs 
produced thereby by causing powdery starch and/or powd e ry prot e in to adh e r e to br e ad 
crumbs . 

Us e of the functional br e ad crumbs e nabl e s adh e sion th e r e of in suffici e nt amounts to 
a food ingredi e nt e v e n when the crumbs ar e appli e d dir e ctly to the food ingredi e nt, to th e r e by 
eliminat e the steps of uchiko and dipping in beaten e gg. After the food ingr e di e nt coat e d with 
th e br e ad crumbs is deep fried in oil, the resultant coating ossumoG excellent texture and 
color, and when th e food ingr e di e nt is meat, juicy texture of the meat can be maintained. 
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